
| Kanine Korner
II By Francis X. Lohmann

I From the dawn of his- 
  tnry, whenever man looked 
1 for new endeavors to conquer 
  he usually took his dog along 
Bfor company. The Spanish 
1 brought their dogs when they 
Hcame seeking gold in this 
Hemisphere. English settlers 
  rame with their hounds and 
Hlrrriers to the American col- 
Bnnies. When pioneer families 
Bsrt out for their cross coun- 
Btry adventure, the family dog 
B jumped into the covered wa- 
 con, too. Admiral Byrd took 
  his dog, Igloo, to the antarctic. 
His it hard to imagine then 
 that some day a dog will add 
Hto his species' long, illustrious 
Hhistory as man's best friend 
 by being the first pet on the 
 moon? 
 ^ * * * 
  Luscious, pulse-quickening 
 red-haired Gail MqRae's by 
 lined TFH book entitled "How 
 no Raise and Train A Borzoi'

s a brisk seller in pet shops 
across the nation . . . Ray­ 
mond E. Shultz and Howard 
i. Cross are co-training field 
raining classes for all point- 
ng breeds of dog. Classes run 

approximately 14 to 16 weeks 
For further info call 328-2477 

. . James Duff, former gov 
ernor of Pennsylvania, once 
said . . . "If people only knew 
what wonderful things dogs 
do for them, they would do 
more wonderful things for 
dogs ..." My good friend 
Bull Terrier fancier Rus 
White, infos the fact that his 
high school class is holding 
a mammoth reunion in May 
Members of the Winter Clas 
of 1952 of the Gardena High 
School are scattered all ove 
Southern California. Anyon 
who diploma'd in that clas 
can give Russ a jingle at ra 
dio station KTYM in Ingle 
wood. A gala event is plan

ed! . . . Recent news item 
atelined Istanbul, Turkey, 
elates the sad news that a 

young man's pet dog refused 
o leave his beloved master 

when both were caught in a 
>linding snowstorm near the 

Village of fiursea. They both 
were frozen to death. How 
typical of the wonderful dog!

BREED OF THE WEEK  
Jasset Hound . . . The Basset 
-lound's family tree traces 
jack to the ancient training 
lounds of Belgium and 
France. His comical appear­ 
ance is the result of the de­ 
sire of Continental breeders 
to produce a slow moving, 
keen nosed hound that could 
easily be followed on foot. 
With the exception of the 
Bloodhound, the modern-day 
Basset tops all other hounds 
in scenting powers. He excels 
in patience and reliability 
Hound experts consider the 
deep, melodious Basset bay 
the most musical of all hound 
voices. 

The Basset Hound is an ex 
tremely intelligent dog, obed 
ient, affectionate and mos 
gentle of disposition. A look

from a Basset is an unforget- 
able experience. One roll of 
his dark, liquid eyes can run 
the gauntlet of emotions from 
deep deep depression to af 
firmative approval. Further, 
the sad-eyed, lop-eared, short- 
legged hound makes an ideal 
house dog and pet. The de­ 
mand for the Basset Hound, 
at the present time, seems to 
exceed the supply. The Bas­ 
set Hound Club of Southern 
California has done so much 
in fostering the breed in the 
Southland. The Basset tips 
the scales at about 45 pounds 
and in height 14 inches.

Listen to Francis X. Loh- 
mann's radio version of 
Kanine Korner Monday 
through Friday at 4:30 p.m. 
over station YTM, 1480 kcs.

Seeks Art Grant
Jacob J. Guierrez, a senio 

at Narbonne High School, has 
been named a finalist in com 
petition for a full-tuition 
scholarship to the Califomi 
Institute of the Arts. He live 
at 1034 W. 227th St.
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HORS D'OEUVRES

Mexican 1
By VICKI PELLERITO 

Southern California Gat Co.
For appetizers or desserts, 

asty miniature Mexican turn­ 
overs hold perfectly in a low 
emperature oven. 
These turnovers are a favor- 

te on both sides of the bor­ 
der. Your guests are certain 
o rave when you serve these 

delicious hors d'oeuvres. 
Empanadas are well worth 

the extra preparation re­ 
quired. Set aside a morning 
to make a double recipe or 
encourage the young chefs at 
your house to lend a helping 
hand.

BAKED AHEAD of time, 
these delicious miniatures 
freeze beautifully. B«fore 
serving, re-heat them in the 
low temperature oven of your 
gas range at 170 degrees. For 
attractive, serving, put em 
panadas in a festive basket

turnovers
hat warms right along with 

them in the oven. 
The golden brown crust 

combines well with many fili­ 
ngs. For dessert, servo em- 
panadas filled- with jelly, pre­ 
serves or applesauce flavored 
with cinnamon. Meat or fish 
mixtures add variety to the 
recipe, .lust make sure these 
fillings arr well seasoned.

Empanada Hors d'Oeuvrex
1 c. ("if Ib.) butter 
1 pkg. (8 oz.) cream cheese 
2 c. sifted all-purpose flour 

'/.  Ib. lean ground beef 
V4 pkg. (I'/fe oz. size) 

Lawry's Spaghetti Sauce 
Mix 

Vz tsp. seasoned salt 
Vi c. water 

1 medium-size tomato, 
peeled and chopped 

2 Tbsp. finely chopped 
onion 

'4 c. grated Cheddar Cheese 
1 Tbsp. Parmesan cheese

Great Tas
I egg yolk 
1 tsp water. 
Cream butter and cheese to-| 

gether until well blended. I 
Add flour and combine thor­ 
oughly. Shape into ball and 
refrigerate. 

Brown meat on Automatic 
Top Burner at. 275 degrees 
until crumbly. Add sauco mix, 
salt, water, tomato and onion. 
Reduce temperature to 200 
degrees and simmer 15 min­ 
utes, stirring often. Turn off 
flame and stir in cheese. 

* * * 
DIVIDE dough into fourths. 

Roll each section Vi-lnch thick 
on lightly floured pastry 
cloth. Cut into circles with a 
3-inch cutter. Place a round­ 
ed lk teaspoon of meat filling 
on half of circle. Moisten 
edges of dough with water 
Fold other half of circle over 
filling and press edges to

te Treat
gether with tines of fork to 
seal. Place on ungi eased 
sookie sheet. Brush eir>pan- 
adas with glaze made with 
egg yolk and 1 tsp. water. 

Bake in modern Ras ovon 
at 400 decrees about 14 min­ 
utes or until golden. Makes 
about 5 dozen empanadas.

Reading Slated 

For PV Players
Readings for the Palos Ver- 

des Players' production of 
"Will Success Spoil Rock 
Hunter," scheduled to open 
in May, will be held Sunday, 
Monday, and Wednesday at 
the Palos- Verfles Playhouse, 
2514 Via Tejon. 

Tryouts are scheduled at 
2:30 next Sunday and at 8 
p.m. on Monday and Wednes­ 
day.

PORK LOIN SALE!
Finest, Eastern, Grain-fed

RIB END

PORK LOIN
CHOPS

Lb.

PORK LOIN ROAST Loin 
End .49* RIB CHOPS Ccer.b79'

YOUNG, NEW CROP

Plump 
Toms

Armour's Melrosc Brand

BACON
SLICED

Mb. pkg.

SECOND SPECTACULAR 
Price-Smashing Week!

TURKEYS

TURKEY 
or LEGS 
WINGS

, b. 29c

BOLOGNA

Buy Better Foods at Better Foods for LESS!

Manhattan 
Finest Quality Ib. 
By The Pisco

Cinch

Vaste-Frec! You Qet MORE Qood-eating Meat for your MONEY/

MAYONNAISE
:W Salad Dressing ^tt 
fX Sandwich Spread 9
*fl^i C.H.R LARGE j^jAC-H-B LARGE 

Fresh! Purel 24-oz. Jars

CAKE MIX
White, Golden,

Devil. Vood,
Upeide Down

Large 
Package

Sta-Crisp Soda
CRACKERS

Fresh

Saltines

FULL 
POUND

NEW! 
INTENSIFIED

AURORA Toilet

TISSUE
Two-Ply, 

Facial 
Quality

In 2-Roll 
Packs

Rogers'

CARNATION
MILK

Enriched, Evaporated

2 - 29e

Nalley's CHILI
With Beans, Hot or Regular 

Mb. Tall Can

TIDE

CHUNK TUNA
PERFORM
LIQUID DETERGENT

Pinker *)AC
Aqua Lotion KW SAVE
FULL QUART +* * l°c

Treesweet/Grapefruit Juice, 
Lemonade, Grape Drink or

Orange Juice

With This
Coupon
GIANT

Box

Sale Price Without Coupon, 59c
Good Only it Bettor Foodi Markott, Expirei April 19,67 
Limit On» Per Coupon, One Coupon per Family. P1e»«e

LONGHORN CHEESE
*W IS
M ^M

Full Cream 
Cheddar

XUNT.B-OI. pw fl . New

Chicken Tamalcs
Border/. Amencjr, or Pimunto

SLICED CHEESE K."

Bits O' Honey

PEAS, GREEN BEANS. 
PEAS & CARROTS or

ALPINE 
Full 12-01. Bottles

CASE 
ef 24

BEER
Plus -

6
Plus T«x & Depont

GOLDEN CORN
YOUR CHOICE- 

MIX 'em or 
Match 'em!

Tall No. 303 Cans
IB.WI,,,,,!,!!,,!.!,^

MJB LUZIANNE
RICE Coffee with Chicory

5*1
VIRGIN ISLANDS/IMPORTED 
DIIU Light or Dark
nUrl 80 Proof
DON SAVOY/AH Flavors

SWEET WINES

|C

$^98
Fifth

62

69

BLUE 
CHIP
STAMPS

.illli,illillllilillilll!llliilllll!iiilllllll«li!lillll«^ '' '''"iilllluiM

7 BIG SALE DAYS-Thurs.-Wed., April 13-19

OPEN 24 HOURS . PRAIRIE AVENUE
To Serve You Around the Clock at Redondo Seach Blvd.

and 5305 TORRANCE BLVD.-OPEN TIL MIDNIGHT


